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TECHNICAL DESCRIPTION

COMPLETION TIME
1 hour 15 minutes

BAKING TIME
12 minutes

REST PERIOD
13 hours

TOTAL COMPLETION TIME
14 hours

INGREDIENTS

Yields 5 flower brioches: 

SPECIFIC UTENSILS

o 2.5 oz (70 g) White wheat flour
o 4.9 oz (140 g) T55 Tradition flour
o 0.3 oz (8 g) Cornstarch
o 1.2 liquid oz (35 ml) Milk
o 0,1 oz (3 g) Salt
o 3.4 oz (98 g) Sugar
o 1.8 oz (50 g) Confectioner’s sugar
o 0.2 oz (5 g) Fresh baker’s yeast
o 4.2 oz (120 g) Eggs
o 1.9 oz (55 g) Butter
o 5.3 oz (150 g) Golden apples
o 2.6 (75 g) Raspberries
o 1.8 oz (50 g) Neutral frosting

o Mixer with a dough hook attachment
o Rolling pin
o 5 x Flared molds , measuring 3.5 in (9 cm) in 

diameter at the base and 1.2 in (3 cm) high 
o 5 x Silicone molds, 1.6 in (4 cm) in diameter 

and 1.2 in (3 cm) high 
o Cookie cutters, 1.6 in (4 cm) and 3.5 in (9 cm) 

in diameter 
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STEP 1 – KNEADING & FIRST PROOF 

CHEF TIPS

o The step which is intended to
bind the ingredients together is
called the “frasage”. Once
completed, the mix must be
homogenous in texture.

o After kneading the dough at low
speed, always check the
softness and elasticity of the
dough, which will confirm the
presence of a gluten network.
Once present, you may increase
the speed and knead at medium
speed.

o Be careful, make sur the dough
does not get too hot during the
kneading process. If that is the
case, place the mixing bowl in
the refrigerator for a few minutes.

Place the water, the eggs, the milk, the flours, the sugar, the salt and the

yeast in a mixing machine bowl.

Then, using the mixer fitted with a dough hook attachment, proceed to

knead the dough at low speed (speed 1) for about 15 minutes.

Once the ingredients are homogeneously mixed, check the dough

elasticity and make sure the network gluten is properly developing.

Then, knead at medium speed (speed 2) for 2 minutes.

Add half of the diced butter – make sure it is very cold, then knead at

low speed (speed 1).

Once the butter has been thoroughly added to the dough, increase the

speed, from medium to fast (speed 2, then 3), until the dough no longer

sticks to the sides of the bowl.

Once again, increase the speed of the mixer for one minute, so that the

dough starts to “slap” against the sides of the bowl,

INGREDIENTS

o 2.5 oz (70 g) White wheat flour
o 2.5 oz (70 g) T55 Tradition flour
o 1.2 liquid oz (35 ml) Milk
o 0,1 oz (3 g) Salt
o 0.7 oz (20 g) Sugar
o 0.2 oz (5 g) Fresh baker’s yeast
o 1.8 oz (50 g) Eggs
o 1.9 oz (55 g) Butter
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STEP 1 – KNEADING & PROOFING 

CHEF TIPS

o If the brioche dough sticks to the
bowl, use a bowl scraper to
facilitate the kneading process in
the mixer.

o A good brioche dough will not
stick to the work surface.
However, if necessary, you may
slightly dust the work surface with
some flour.

o Proofing is the first step in the
yeast fermentation process,
during which the flavors start to
develop and the presence of
carbon dioxide increases. At the
end of the first proof, the dough
becomes more elastic.

Remove the dough from the mixer bowl and proceed to shape it by

placing it on your work surface.

Fold the sides, then flip the dough in order to form a ball, The part facing

side-up (the visible one) should have a very smooth surface. (The

amount of dough prepared by the chef in the video is of about 2 kilos,

but our recipe calls for 300 grams of dough. As a result, once your

dough has been shaped, it is not necessary to cut it into 4 portions.)

Using a polyethylene sheet or a plastic sheet to wrap the dough in it.

Let the dough proof by leaving it to rest in the refrigerator at 39° F (+ 4°

C) overnight (12 hours).
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STEP 2 – STEWED APPLES & RASPBERRIES 

CHEF TIPS

o If the fruits start to stick to the
bottom of the pan, simply add a
little bit of water.

o If necessary, use a hand-held
mixer to smooth out the texture
of the compote.

o You can make this compote
using a microwave oven: place
the fruits in a microwave safe
container and cook the fruits for
15 minutes at 900 W, then add
the sugar, the cornstarch and
mix well.

o It is important to mix the
cornstarch and the sugar before
adding them to the pan as to
avoid the formation of little grainy
lumps.

o Once the compote has been
poured into the molds, if the
spatula starts to stick when
smoothing out the compote,
simply soak it in water.

Over medium heat, place the precut apples and the fresh raspberries

into a pan.

Using a whisk, mix the fruits to break them down and let the mixture

reduce in the pan.

Once it is boiling, add the premixed sugar and cornstarch to the pan.

Mix vigorously with the whisk, in order to obtain a broth that is thick and

firm in texture.

Pour the compote in a recipient and film it.

Place the compote in the refrigerator at 39° F (+4° C) for about 30

minutes.

Once the compote is cold, pour it into a piping bag.

Pipe out the compote into the silicone molds (measuring 1.6 in (4 cm) in

diameter and 1.2 in (3 cm) high). Each mold should hold about 1.2 oz

(35 gr) of compote.

With a spatula, smooth out the compote over the edges of the molds.

Slightly tap the molds, to make sure the compote gets to the bottom of

the mold and to get rid of any potential air bubbles.

Place the molds in the freezer at 0° F (-18° C) for at least one hour.

INGREDIENTS

o 5.3 oz (150 g) Golden apples
o 2.6 oz (75 g) Raspberries
o 0.3  oz (8 g) Cornstarch
o 0.3 oz (8 g) Sugar 



STEP 3 – CRAQUELIN 

INGREDIENTS

o 2.5 oz (70 g) Flour
o 2.5 oz (70 g) Sugar
o 2.5 (70 g) Butter

CHEF TIPS

o You may use any type of sugar
you want. Depending on the
type of sugar you use, the
craquelin will have varying
textures.

o You may use a mixer fitted with a
flat blade to prepare the
craquelin.

o If the craquelin dough gets too
warm, refrigerate it, so you can
roll it out more easily when
needed.

In a round-bottomed mixing pan, pour the butter, the flour and the sugar.

Mix these ingredients by hand until forming a dough.

Place the dough on the work surface and continue to work on it, until

you feel the dough has a homogeneous texture.

Get some polyethylene sheets or parchment paper and place the dough

between the bottom and the top sheet.

Using a rolling pin, roll out the craquelin dough until it is 0.08 in thick (2

mm).

Once the dough has the right thickness, get some cookie cutters,

measuring 3.5 in (9 cm) and 1.6 in (4 cm) in diameter.

Using the bigger cookie cutter, lightly mark the dough (still placed

between the polyethylene sheets).

Then, using the smaller one, mark each 3.5 in (9 cm) circle at its center,

in order to create two concentric circles, similar to a donut shape.

Once done, place the dough (still between the polyethylene sheets) in

the freezer at 0° F (- 18° C) for 30 minutes.
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Get the brioche dough that has proofed overnight in the refrigerator at

39° F (+4° C).

Dust the work surface and place the dough upside-down: the smooth

part of the dough should be in direct contact with the work surface.

Cut the dough into 5 portions weighing 1.9 oz (55 g) each.

Take the dough pieces, one by one, and start rolling them.

Keep the smooth surface against the work surface.

Flatten the dough, then fold each side ¾ of the way, inward (and not at

the center).

Once you are done going around, flip the dough, place the smooth

surface facing up and roll the dough against the work surface, by hand,

with a little bit of flour.

Repeat this step and roll the 5 portions of dough.

Then, take the first ball and, using a rolling pin, roll it out to form a disc, of

about 3.1 in (8 cm) in diameter.

Using a knife, divide the dough into 8 equal parts, but make sure they are

still attached to one another.

Get the flared molds, measuring 3.5 in (9 cm) in diameter and 1.2 in (3

cm) high, that have been previously greased. Place the dough in the

mold, place your finger at the center and slightly push it in to spread the

dough evenly and to separate each one of the 8 sections of the dough.

Repeat this step for the other balls of dough.

Final proofing: place the 5 flower brioches in their molds, let the dough

rise and rest at room temperature (77 – 78° F / 25 – 26° C) for about 45

minutes to one hour.

CHEF TIPS

o When using a household scale,
in order to get a more precise
reading, slightly push on it with
your fingers before weighing
each ingredient.

o When rolling the dough, to
prevent a hole forming at the
bottom, fold the dough ¾ of the
way instead of folding it right to
the center.

o If the brioches start to skin a little
bit throughout the final proofing
phase, simply splash some water
on top of the dough.

o To find out whether or not the
brioche dough has properly risen
during the final proofing phase,
simply push on it with your finger:

• If the dough sinks in, then
slowly rises back up, that
means the dough has
properly risen.
• If the dough sinks in but
does not rise back, it has
over-risen.
• If the dough sinks in but
rises back instantly, that
means the dough still needs
to rise a bit.

STEP 4 – CUTTING, ROLLING, SHAPING & FINAL PROOF



8

STEP 5 – ASSEMBLY & BAKING

CHEF TIPS

o The extra craquelin dough can
be kept in the freezer for several
weeks.

Preheat the oven at 320° F (160° C).

Get the brioches and check to see if the dough has properly risen.

Place a disc of compote in the center of each brioche, make sure to

press it down sufficiently.

Get the craquelin, remove the polyethylene sheets and place one donut-

shaped ring on top of each brioche.

Arrange the molds with the brioche on top of a wire rack.

Bake for 12 minutes at 320° F (160° C) in a convection oven.
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STEP 6 – FINISH

WATCH CYRILLE VAN DER STUYFT’S MASTER CLASS VIDEO ON WWW.VOILACHEF.COM

INGREDIENTS

o 1.8 oz (50 g) Confectioner’s sugar 
o 1.8 oz (50 g) Neutral frosting 

Unmold the brioches as soon as you take them out of the oven.

Let them cool down on your work surface for a few minutes.

Using a brush, coat each compote circle with some preheated neutral

frosting.

Using a stencil of your liking, place it in the center of the brioche and,

using a sieve or a sifter, sprinkle some confectioner’s sugar.

Repeat this step for each brioche.

And VOILA CHEF, the brioches are ready to be tasted!


